AMENDMENTS TO THE CLAIMS: 

This listing of claims will replace all prior versions and listings of claims in the 
application: 

1 . (Currently amended) A method of producing an organic material 
whoroin the matorial having fire-retardant and/or fire-suppressant and/or thermal barrier 
properties and that multiplies through a process of germination and whoroin tho method 
is oharaotorisod therein that i t ino l udos a two stage formontation process , the method 
comprising the steps of preparing a starter nutrient medium in which an organic 
bacterial fungus consortium will grow; adding a starter culture of the organic bacterial 
fungus consortium to the nutrient medium; permitting the mixture of nutrient medium 
and bacterial fungus culture consortium to undergo a first stage fermentation process; 
transferring the mixture to a fermentation container; allowing the mixture to undergo a 
second stage fermentation process until the organic materia l bacterial funous 
consortium has germinated fully to fomi an organic fire-retardant and/or 
fire-suppressant and/or thermal barrier material and harvesting the organ i c material. 

2. (Currently amended) The method as claimed in claim 1 
oharaotorisod therein that wherein the nutrient medium is an infusion of plant material 
and water. 

3. (Currently amended) The method as claimed in claim 2 
charaotorisod thoroin that wherein the nutrient medium is an infusion of tealeaves and 
wate r, whoroin tho toa l oavoo aro so l octod from a group i nclud i ng, a l though not l imited 
to, Cyclopia Intermed i a, Matricaria Recutita, Aspalathus l inearis and/or Lavender . 
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4. (Currently amended) The method as claimed in claim [[11]2 
Gharacterisod thoro i n that wherein the organic bacterial fungus consortium is a fungus 
eetoflv consortium of the specific plant material to be infused during preparation of the 
nutrient medium. 

5. (Cunrently amended) The method as claimed in claim 1 
charaotor i sod thoroin that wherein the method includes the further step of introducing an 
acidic medium into the starter nutrient medium for reduc i ng lowering pH of the same 
medium to favor arowth of the organic bacterial funous consortium . 

6. (Currently amended) The method as claimed in claim 5 
charaotor i sod thoroin that wherein the acidic medium is distilled vinegar. 

7. (Cunrently amended) The method as claimed in claim 5 
charoGtorisod thoroin that wherein the acidic medium is acidic nutrient medium from a 
previous fermentation process. 

8. (Currently amended) The method as claimed in claim 1 
charactorisod thoro i n that wherein the first stage fermentation process occurs for a 
period of between 3 and 5 days, while the second stage fermentation process occurs for 
a period of between 10 and 12 days, or until the organic material has grown into a sheet 
of approximately from 8mm to 1 0mm thick. 

9. (Currently amended) The method as claimed in claim 1 
charactoriood thoro i n that wherein the first stage fermentation process occurs in the 
absence of direct sunlight. 
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10. (Currently amended) The method as claimed in claim 1 
oharaot e rls e d thoro l n that wherein the mixture remains undisturbed during the first stage 
fermentation process. 

1 1 . (Currently amended) The method as claimed in claim 1 
oharaotoriood thoro l n that wherein the nutrient medium is maintained at a temperature 
ranging between 20°C and 30° C, and opt i mally at a tompcraturo rango of 23°C 28°C, 
during both the first and the second stage femnentatlon processes. 

12. (Currently amended) The method as claimed in claim 1 
oharaotoriood thoroln that wherein the fenmentation container is an o l ongato elonaated 
and substantially cylindrical container. 

13. (Cun^ently amended) The method as claimed in claim 1 
oharaotor i sod thoroln that wherein the femientation container is a fermentation pipe 
having a diameter in the order of 100mm, and a length in the order of 6m. 

14. (Cun^ently amended) The method as claimed in claim 1 
oharaotorisod thoro l n that wherein the mixture of nutrient medium and oraanic bacterial 
fungus eoltofe consortium is introduced into the fermentation container such that [[the]] 
a surface area of the nutrient medium is below [[the]] a horizontal centerline of the 
cylindrical fermentation containe r, and moro particu l ar l y, such that tho surfaco area of 
th e nutrient med i um i s botwoon 8mm and 10mm b e low tho horizontal c e nter li ne of th e 
oy ll ndr i oa l formontat i on oonta i nor , the arrangement being such that the shoot material is 
permitted to gorm i noto form into a sheet until [[it]] the sheet has reached the horizontal 
centerline of the fermentation container, after which [[it]] the sheet Is harvestedi-a*- 
which po i nt tho shoot mator i a l should havo a th i cknoss of botwoon 8mm and 10mm . 
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15-1 8. (Cancelled). 

19. (Currently amended) The method as claimed in cla i ms claim 1 or 15 
character i sed there i n that wherein the method includes the further step of, subsequent 
to germination and harvesting of the organ i c shoot material, utilizing the then nutrient 
medium resulting from the fermentation process as the starter nutrient medium for 
growing a second organic shoot additional material, wherein this further step being 
charactor i sod there i n that i t does not require addition of [[a]] an external starter culture 
of the organic bacterial fungus consortium to the nutrient medium. 

20. (Currently amended) The method as claimed in claim 19 
charactor i sod thoroin that wherein the process of harvesting the organic shoot material 
and utilizing the then nutrient medium resulting from the fermentation process as the 
starter nutrient medium for growing another organic shoot additional material, without 
the need for adding addit i ona l an external starter culture to the nutrient medium, is 
repeated a number of times. 

21 . (Currently amended) The method as claimed in c l aims claim 1 or 15 
charactor i sod thoro i n that wherein the material is dried to form a dry sheet of the 
material . 

22. (Currently amended) The method as claimed in cla i ms claim 1 eF4^ 
character i s e d th e re i n that wherein the material is pulverised and mixed with water to 
form a gel. 

23-30. (Cancelled). 
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31 . (New) The method as claimed in claim 3 wherein the tealeaves are 
selected from the group consisting of Cyclopia Intermedia, Matricaria Recutita, 
Aspalathus linearis and Lavender. 

32. (New) The method as claimed in claim 1 1 wherein the temperature range 
is from 23^C to 28^C. 

33. (New) The method as claimed in claim 14 wherein the surface area of the 
nutrient medium is between 8mm and 10mm below the horizontal centerline of the 
cylindrical fermentation container. 

34. (New) An organic material having fire-retardant and/or fire-suppressant 
and/or thermal barrier properties produced according to the method of claim 1 . 



